CLAIMS: 



1. 0 A black currant anthocyanin-containing/composition for food wherein the 
composition comprises 1 to 25% by weight, preferably 5 to 25% by weight of black 
currant anthocyanin, on the basis of solid mat, f 

2. The black currant anthocyaniiyfco^^iijHig composition for food according to 
claim 1 wherein the composition comprises 5 to 25% by weight of the black currant 
anthocyanin on the basis of solid matters. 

3. The black currant anthocyalpin-containing composition for food according to 
claim 1 or 2 wherein the black cun^nt anthocyanin is prepared by purifying and 
concentrating black currant juice with a clkrged reverse osmosis membrane. 

4. The black currant anthocyanin-iontaining composition for food according to 
any one of claims 1 to 3 wherein the black\currant anthocyanin comprises delphinidin 
with delphinidin content being 0.5 to 12.5% by\veight, preferably 2.5 to 12.5% by weight, 
on the basis of solid matters. 

5. The black currant anthocyanin^cpntaining composition for food according to 
claim 4 wherein the delphinidin contenyis k^\to 12.5% by weight on the basis of solid 
matters. / 

6. The black currant anthocyanib-containing composition for food according to 
any one of claims 1 to 3 wherein \ the black currant anthocyanin comprises 
delphinidin-3-o-rutinoside with the delphinidin-3-o-rutinoside content being 0.4 to 10% 
by weight, preferably 2 to 10% by weight, on\he basis of solid matters. 

7. The black currant anthocyanin-containing compositions for food according to 
claim 6 wherein the delphinidin-3-o-rutinoside coiyent is 2 to 10% by weight on the basis 
of solid matters. 

SyA process for producing black cmjfant ^lpi^cyanin-containing compositions 
for food wherein black currant juice, as a starting ^ffis^fial, is purified and concentrated 
with a charged reverse osmosis membraney 

9. The process for producing bmck currant anthocyanin-containing compositions 
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for food according to claim 8 wherein the charg^o reverse osmosis membrane is a 
negatively charged reverse osmosis membrane. 

10. The process for producing y black currant anthocyanin-containing 
composition for food according to claim/9 wherein the negatively charged reverse 
osmosis membrane has salt retention rate/of 5 to 20% in the case of NaCl. 

U^A process for producing a4>laclf currant anthocyanin-containing composition 
for food wherein black currant juijze, as ai^k^ng material, is purified and concentrated 
with a charged reverse osmosis niembrane and an ion-exchange resin. 

12. The process for producing black currant anthocyanin-containing 
compositions for food according to claim 1 1 wherein the ion-exchange resin is a strong 
acid cation-exchange resk 



13. A functional food or\drink which comprises the composition for food 
according to any one of claims 1 to 7. \ 

14. The functional food or drink according/ tpclaim 13 wherein the food or drink 
is candy, chewing gum, juice, chocolate, tablet, g^aupous food, or jam. 

15. The composition for foods^cording to any one of claims 1 to 7 and the 
functional food or drink according to cB^in^3 or 14 which have an effect for improving 
visual function. 

16. The compositions for foodW functional food or drink according to claim 15 
wherein the effect for improving visual function are an effect of alleviating asthenopia, an 
effect of recovering lowered visual acuitV, an effect of alleviating myopia, an effect of 
recovering lowered refracting power of cWstalline lens, an effect of improving visual 
acuity in darkness, an effect of improving adaptation to darkness, an effect of improving 
retinal function, or an effect of improving retinal rod. 



17. The compositions for food ao 
functional food or drink according to clai 
blood fluidity and/or an effect for lowering 





to any one of claims 1 to 7 and the 
which have an effect for improving 
pressure. 
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